
BATDORF & BRONSON®

ROASTERS NOTES   
Two ancient ports are the 
namesakes for the legendary coffees 
that make up this blend. Since the 
1400s, the Yemeni port of Al Makha 
(the “Mocha” in “Mocha-Java”) had 
been shipping its beans around the 
Middle East and beyond. However, 
by the late 17th century, Dutch 
colonialists were busily establishing 
coffee farms in Java, Indonesia, 
and were shipping their new crop 
to Europe shortly after. It was only 
natural that the two contrasting 
coffees were eventually brought 
together in one cup, with stunning 
results.

Grown on dry, rocky terraces, our 
Yemeni coffee is natural-processed, 
yielding irregular-looking beans, 
but the flavors of fruit and tobacco 
shine through. Meanwhile, our coffee 
from the island of Java is grown on 
lush, green mountainsides yielding 
uniform beans that are washed 
afterward, resulting in a smooth 
nuttiness. Specifically, this lot is 
grown on the government-run PTP 
estate of “Blawan.” The Java portion 
is fully washed.

CUP CHARACTERISTICS 
True to its history and origin we find 
flavors of strawberry milk, cherry, 

and tobacco. It is complex with a 
mild acidity and a lingering clove-
like finish. 

BREW RECOMMENDATIONS
Espresso: Use an 18 gram dose 
(double shot) at nine bars 
of pressure and 200F water 
temperature to yield 1.5-2.0 oz 
volume, with a 24-26 second 
extraction time. Weight to weight 
yield will equal roughly 27 grams 
of extracted espresso output per 
18 grams input (1:1.5 input/output 
ratio.) Slower longer extraction 
times will highlight bittersweet tones 
and heavier body while quicker 
extraction times will highlight acidity 
and brightness. 

Basic Brewing: We start with 17 
grams of water per gram of roasted 
coffee. For example, a 30 gram 
coffee dose will require 500 grams 
of hot water. Adjust this basic ratio 
of (1 coffee:17 water) to your desired 
brew strength.

COFFEE REPORT
“I am committed to furthering our close ties with producers 
and seeking out new coffee communities that both grow 
exceptional coffee and practice 
sustainable agriculture”

BOB BENCK 
GREEN COFFEE BUYER

Voyager coffees are out of the 
ordinary, surprising and only with 

us for a brief time. 

VOYAGER
Voyager coffees are out of the 

ordinary, surprising and only with 
us for a brief time. 

VOYAGER

BREWING RECOMMENDATIONS:
We start with 17 grams of water 
per gram of roasted coffee. For 
example, a 30 gram coffee brew 
will yield 510 grams of brewed 
coffee. Adjust this basic ratio of 
(1 coffee:17 water) to your desired 
brew strength. 

ROAST PROFILE

LIGHT-MEDIUM

LIGHT MEDIUM DARK

TRUE MOCHA JAVA

ORIGIN:
Yemen and Indonesia

COMPONENTS:
Yemen Mocha and Java Estate

FLAVOR DESCRIPTORS:
Strawberry milk, cherry, tobacco, 
clove

PROCESS:
Fully Washed and Natural 
Processed Coffees


